The carotene contents of the varieties grown in the United States have been reported by many workers (1, 4, 5, 6) but none have included a red rooted variety.
FUJITA (2) presented data on pro-vitamin A in vegetables with contents of alpha-, beta-, gamma carotene and cryptoxanthin in carrot root (variety unspectified) as 3,300, 6,600, 80 and 60 micrograms per 100 grams fresh weight, respectively. The vitamin A value calculated from his data (13,800 IU per 100 grams) has been used as the standard of food value of carrot in Japan. Petroleum ether was first used on the column and when the pigments were about half resolved, the solvent was changed to n-hexane. The pigments separated out into distinct zones. These were separated mechanically by extruding the packed column. Each zone was eluted completely with 1% ethyl alcohol in n-hexane and the alcohol was removed by several washings with 3% Na2SO4 solution.
The pigment solution was dried with anhydrous Na2SO4 and then brought to volume.
The absorption spectra of the isolated pigments were determined by means of a BECKMAN DK-2 recording spectrophotometer. The pigments were identified from the maxima as given by GOODWIN (3), and the concentration of each pigment was calculated from the extinction coefficients.
Lycopene from tomato fruits was extracted by the same procedure and compared with that isolated from carrots.
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